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BEEF — AT THE MARKET - IN THE KITCHEN 


SSE 


How It Looks 


The leading feeture of the exhibit is a 
display of carefully made and colored wax models 
of several cuts of choice end common grade beef. 
These are shown in # model of a glass refrigera-— 
ting counter which leads the viewer to assume, “t 
first giance, that real meat is on display. 

&: Bateontcean for cooking the meat are given 
in large lettered téxt on the back of the sections 
of the Gace The two side sections show posters 
of interest to those who purchase beer, 


What It Tells. 
A pen-and~ink raving was reproduced some 

time ago in one of our livestock journals publish-— 

ed daily in the Middle West. It showed a modern 

lady shopper standing before a butcher's display 
counter unon which were erranged a round, loin end, 

rib cut, and fore shank of beef, each properiy ews 
ed with its name. With her fingers. on her purse 
strings and a look of bewilcerment she was repjresent— 
ed as exclaiming "It's all just meat to me! ! {% 
Below this cartoon the reader was reminded that this 

ame lady-has no difficulty in remembering such "staple! 
dry goods names as Charmeen, Kasha, Twill, Jeweltone, 
Kashlora, Trillbloom, et cetera. The title of the car- 
toon was-"ISN'T IT OUD?" 

Undoubtedly, the situation portrayed in this 

drawing Hs closely akin to the truth of the metter 
But housewives and others whose business it is to se- 
lect the meat for our tables sre showing an eagerness 
to become better acquainted with the different cuts of 
meat, their commarative values and the proper methods , 
of cooking for each. This exhibit of the Tepartment 


reoresents an effort to aid.in supplying that in- 
formation. 

The new poster, "DO YOU KNOW GOOD BEEF?" 
attempts to acquaint the public with the character- 
istic appearance of both choice and common bcef. 
The latter has its place in the nerican diet, but 
*t Should be recognized for what it is worth oe 
given culinary prepiration accordingly. 

Most folksxknoy the difference between a 

orterhouse and a round steak, ‘but too few are 
ayvare of tne difference between a "choice" vorter— - 
house and a "common" round. There is as wide a 
Variation betvoen a "choice™ anc a"commion"! porter- 
house as between steaks cut from various yarts of 
the samc carcass. To hear out this fact two chucks 
one "choice" and onc "common" are shown in the ex 
hibit side by side. 

"Choice" is a trade name assigned to beef 
Which is tender and juicy. -"Common" is applied to 
beef which contains a large amount of tough connec- 
Povo viesue or 'rGiniorcing:" it lacks both fat. and 
juiciness. Choice beef is the result of careful 
breeding and feedinz methods Common beef comes from 
cattle that have bcen less Pecans: 

hoice beef has an abundance of white, firm 

at, a ae attractive red color in the lean and 
Se Oy, ot velvety to the touch. »Conmmon 

ef as & scanty covering of dark or yellowish fat, 
dark or blackish-red lean, and is soft, wet and 
glistening. These diffcrences are the signs by 
which the housewife can determine the character of 
the meat purchased, and knowing this, can decide upon 
the »oroper cooking method. 
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Where To Get Information, 


Write te the Bureau of dfnimal Industry, U..5. 
Deprtment of Agriculture, Vashington, D. C. for a copy 
of its noster entitlcd, "Do you know GOOD BEEF?" It 
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